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Extraction and Physicochemical Property of Pigment from
Pycnoporus sanguineus SYBC-L7

LUO Shou—peng', FAN Jing—jing', MAO Fei—jun*, CAI Yu—jie', LIAO Xiang—ru"
(1. Key Laboratory of Industrial Biotechnology , Ministry of Education,Jiangnan University, Wuxi 214122, China;2. Jin
Kun Bio—Technology Company, Wuxi 214131, China)

Abstract: The optimum conditions of extracting pigment from the solid state fermentation culture of
Pycnoporus sanguineus SYBC-L7 were studied,and the physicochemical properties of this pigment
were also analyzed. The results showed that the pigment could be optimum produced by solid—state
fermentation with wood chips. Using methanol as the extraction solvent,the pigment could be
maximally extracted from the solid culture at 35 °C after 40 min with water bath. The extraction
solvent was yellow with a maximum absorption wavelength of 430 nm. The pigment has a good
thermal resistance as well as acid resistance,and it cannot be affected by common oxidizing and
reducing agents.
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Fig. 1 Pigment produced by P. sanguineus SYBC-L7 in
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Fig. 5 Effect of time on the extraction of pigment
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